14 14 - ™
@Congress of the United States
House of Representutives
Washington, BE 20515

|CE AURORA CONTRACT DETENTION CENTER
ACCOUNTABILITY REPORT
ELECTRONIC REQUEST

Date: 24 November 2021

DAY MONTH YEAR

Kevin Vargas, Community Media and Constituent Liaison

Requested by:

NAME PosITION

Transmitted by:

ICE Denver Field Office Executive Review Unit

NAME POSITION

Were electronic files sent?
YES 4 No O

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 3

FOrRMAL COUNTS: 2.8 V. A.

How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility: 643

How many people formally counted in this facility describe themselves as the following gender?

Female: | 69 |

Male: 574

Nonbinary: n/a

Prefer nottosay: [ n/a |
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How many people formally counted in this facility describe themselves as transgender?

Number of people that describe themselves as transgender: 3

How many people have been brought into the facility this week?

Number of people brought into the facility this week: 30

How many people have left the facility this week?

Number of people who left the facility this week: 144

How many people and where did those who left the facility go?

Released into community: [ unknown |

Formally removed from the United States: [ unknown |

Moved to other facility: unknown

Other : unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: 256
Female:| 67

Male: 189
CovID-19 CONFIRMED CASES*: New Cases this week : ~ Total to date since March 30, 2020:
Individuals Housed in GEO Facility: 3 686
ICE Detainees: 3 510
ICE Employees: 0 2
GEO Employees: 0 149

DOCUMENTS RECEIVED:
Daily Kitchen Opening and Closing Checklists

RECEIVED ¥ NOT RECEIVED O
Daily Foods Production Service Records

RECEIVED ¥ NOT RECEIVED OJ
Temperature Logs

RECEIVED ¥ NOT RECEIVED OJ
Law and Leisure Library Logs

RECEIVED ¥ NOT RECEIVED O
Medical Staffing Update

RECEIVED NOT RECEIVED O

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department
Version 1.3




SUPPLEMENTAL NOTES:

Request for information made on November 24, 2021. All population numbers current as of
November 30, 2021.

KITCHEN DOCUMENTS:
Opening/Closing Checklists and Menu provided, see attached documents.

MEDICAL:

Johnny Choate, Facility Administrator, provided the following weekly update on medical
staffing which is current as of November 24, 2021.
1 - Health Services Administrator

2-PA's

1 - Medical Doctor

12 - RNs

8 —LPNs

2 - Psychologist

1 - Licensed Clinical Social Worker

4 - Medical Records Clerks

1 - X-ray Technician

4 - Telepsychiatrists

2 - Dentists (part-time; 40 hours/week total)

1 - Dental Assistant

* denotes change in staffing level from previous week

TEMPERATURE CHECKS:
Logs provided; see attached documents.

LAW LIBRARY:

Logs provided for November 1, 2021- November 22, 2021 but not attached as they contain
personally identifiable information. Logs record law library usage by dorm, which ranged from
one to ten detainees visiting the law library at each provided opportunity. Logs indicate that
dorms that did not use the library were either new intake dorms, on restriction, or detainees
were offered time in the library and refused.

COVID-19 Updates:

Aurora Fire Rescue received an update from the GEO Facility Administrator related to
COVID-19. They informed us that they have zero (0) positive cases for ICE staff, and zero (0)
positive cases amongst the GEO staff. They have also reported three(3) positive cases

this week amongst the ICE detainees, and zero (0) positive cases amongst USMS detainees.

Official COVID-19 statistics for "ICE Detainees under COVID Monitoring" provided via ICE.gov.
The numbers in this report are accurate as of November 30, 2021.

Statistics for "Total Individuals Housed in GEO Facility" and "GEO Staff" are verified via
Aurora Fire Rescue and are current as of October 29, 2021.
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ADULT CYCLE MENUS

These menus ara propristary and intcnded solely for the use of GEO Group Faciiltes.
Dissemination, forwarding orcopying of these menus are sitictly prohibited.

MENU DATE: 511512021 CYCLE 5 WEEK-AT-A-GLANCE
BREAKFAST LUNCH DINNER

MONDAY Qatmeal Beef Patty on Bun T-Ham Macaroni Cheesa Casserole

Scrambled Eggs Rice Beans

Jelly Pinto Beans English Peas

Biscuit Spinach Combread

Margarins Lettuce Margasine

Sugar Mustard or Mayo Applesauce Cake

Coffes Fruit Forlified Sugar Free Beverage

Milk 2 % Fortified Sugar Free Tea
TUESDAY Dry Cereal Fideo wi Meat Sauce Chicken Fried Steak

Pancakes Carrots Whipped Potatoes

Syrup Green Salad Cream Gravy

Turkey Ham Dressing Green Beans

Margarine Garlic Bread Dinner Rolt

Sugar Spice Cake Salad wi Dressing

Coffee Fortified Sugar Free Tea Margarine

Mitk 2 % Fortifisd Sugar Free Beverage
WEDNESDAY Farina Tahitian Chicken Chicken Leg Quarter

Scrambled Eggs Rice Potatoss Augratin

Peppered Gravy Green Beans Mixed Vegeatables

Biscuit Pinto Beans Beans

Margarine Green Salad Rofl

Sugar Dressing Margarine

Coffes Cormbread ! Margarine Cake

Milk 2 % Fortified Sugar Free Tea Fortifisd Sugar Free Beverage
THURSDAY Rice and Raisins Fajita wf Tartillas Turkey Salami

Pancakes Griiled Onions & Peppers Cheese, Sliced

Syrup Spanish Rice Macaroni Safad

Turkey Ham Refried Beans Com Salad

Margarine Salsa Mustard / Mayo

Sugar Garden Salad / Dressing Lettuce & Onion

Coffee Whiite Cake Bread

Mitk 2 % Fortified Sugar Free Tea Fortified Sugar Free Beverage
FRIDAY Dry Cereal Chicken Stir-Fry Tuna Salad

Creamed Meat Gravy Rice Grillsd Potatoes

Grilied Potatoes Peas Pinto Beans

Fruit Cormn Coleslaw

Biscuit /| Margarine Biscuit Ketchup

Sugar Pudding Bread

Coffee Margarine Fortified Sugar Free Beverage

Milk 2 % Fortified Sugar Free Tea
SATURDAY Oatmeal Chicken Patty Salisbury Steak

Scrambied Eggs w/ T-Mam Green Beans Potatoes

Cinnamon Roll Pinta Beans Cabbage

Biscult Potato Salad Mixed Vegetables

Jelly Leftuce Rolt

Margarine Onion Chocolate Cake w/ icing

Sugar Bun Margarine

Coffee Fortified Sugar Free Tea Fortified Sugar Free Beverage

Milk 2 %
SUNDAY Cream of Rice Turkey Bologna Red Beans 8 Polish Sausage

Eggs wi Breakfast Sausage Putato Salad Rice

Salsa Coleslaw Hominy

Apple Coffee Cake Lettuce Tossed Salad

Tortillas Onlon Dressing

Sugar Bread Tortillas

Coffee Mustard or Mayo White Cake

Milk 2 % Fortified Sugar Free Tea Fortified Sugar Free Beverage

SUBSTITUTIONS OF EQUAL VALUE MAY BE MADE AS NEEDED BY THE FOOD SERVICE MANAGER

Signature on file / 811291
Corporate Manager Food Service Menu Systems/Dietitian
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Secure Services'™

FOOD SERVICE Q\/U\t S|
UNIT: AURORA KITCHEN !

OPENING and CLOSING CHECKLIST

N\ Date: i | - I/D "Z\ Time: QEOOAM Time{ 1DX) PM
' Shift Checklist AM PM Commhents
No | Yes [ No | Yes v m
All areas secure, no evidence of theft X |
Workers reported to work, no open sores, < v’ \b@“ '
fever, cough, shortness of breath, chills, / v, |7 C
no skin infection, and no diarrhea X v’ \VQW '\
Kitchen is in good general appearance A P
All kitchen equipment operational & clean X 2
All tools and sharps inventoried X 7
All areas secure, lights out, exits locked S *
Menu Items WY S N B
PRODUCTION SHEET 05 e S e o pb 94};&‘ o
Breakfast Temperatures (J8F [(79| el |@T |40 [ET_ |gT |39 e |er. | BT
. = ; X :
Menu Items % {::H Y 7{\«“}\;& "-:22;‘ ov o U QH,} |
Lunch Temperatures | [ Y%Cf igo [1T5 (180 4o |1 QI# £r<) T gt ’1
Menu Items X‘N’V g o U‘A J"‘iﬁ 8;:35 (/JP' poe b“& S}_b) ,tfiq, ?(\3“\
Dinner Temperatures \Tﬁ){ WD 1984 |2, [ 21| 0 | pT W0 40| Bt | pr
DISH MACHINE /’ ) )< Temperature| Wash 150+ | Rinse180+| If Needed
Temperature according to manufachyrer’s specifications —  Breakfast -
“and chemmal agent us&d in Fmai Rinse _ Lunch S —— _
, Dinner Z = |1
POT and PAN SINK Temperature Wash 110 F Rinse ] 1P F Sanitizer—2€0|:lpm
| Final Rinse Temps determined by chemical agentused Breakfast 1z I 5 g iy
; : Lunch UG IZO X =
Dimer | W5 120 | 2ndpPm
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | | Walk-in" | ]

i - or below 35-40F | | 3540 F i
Record temperatures, Freezer and Walk-ins AM | —}{ 32511 9 ‘
Record temperatures, Freezer and Walk-ins PM | =@/ D] 23G.3

DRY STORAGE | Temperature 45-80 Area 1 Areal] || Area | .

Record temperatures Dry Storage Areas AM C [ E
Record temperatures, Dry Storage Areas PM | :;«7 '-;LO [ |
Hot- Water Temps in sink AM PM o |
= 4] |

1-15-2] ouad -5 |

Signature,|Cook Supervisor (PM)

// //7/21 ‘

FOOD SERVICE M’ANAG‘FR DATE l
NF-6-2-20 j




UNIT:

FOOD SERVICE

ce

Bacure S

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Oy

wices™

che S

v pate: ||-|C-C| Time:() %[ AM  Time: [/} (M |
Shift Checklist AM PM Comurjents -
No | Yes | No | Yes i
All areas secure, no evidence of theft X
Workers reported to work, no open sores, h Vv ]
fever, cough, shortness of breath, chills, b3 v
no skin infection, and no diarrhea X V-
Kitchen is in good general appearance X b _
All kitchen equipment operational & clean XX Dichmallaine bt (o ek wel
All tools and sharps inventoried hre v '
All areas secure, lights out, exits locked ] 4
Menu Items \ i X Al ot [aafl
PRODUCTION SHEET o QL"::J’ c:\w& vl W‘“{) o N e I v e
Breakfast Temperatures |71 |40 €1 | 49|40 | 27 | @120 |gr et 4
A P W W e ’
Menu Items A f’:f«@ (a0 o o AL % ¥ | e %:' o W% I
Lunch Temperatures |] @.Z 1£01 40 |1 | px | T [ BT [k ' T~ ||
Menu Items 3‘;U~ ' \)’“M ;&O‘E‘ gﬁ -~ (M\\ ‘9;5 -w\g) (?a o :,Erf\t‘{'ﬁﬂ\ Pgbﬂ%wp
Dinner Temperatures | (47 | I | (90| (Fa] &1 (WU o TS oy lier b
DISH MACHINE (%20 Temperature| Wash 150+ | Rinse18D-+] If Needed
Temperaturc acwrdum iﬁ manuihctumr 8 speciﬁentxens Breakfast e e |
.and ch¢m1¢ai agem ﬂsed in Final Riﬂsa Lunch S P S ,
' | Dinner — = —
P()T and PAN SINK Temperature| Wash 110F | Rinse 110[F | Sanitizer-200ppm
~Final Rinse Temps determined by chemical agent used Breakfast 1S HUE | [P ppm
: A Lunch NES 120 | [Zeppii
Dinnes /ST | s | 20 wm
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in ' * |
or below 35-40F: | 35-40F :
Record temperatures, Freezer and Walk-ins AM | ~|7 26,1 | Bb '
Record temperatures, Freezer and Walk-ins PM [l 2 219 |9t 6
DRY STORAGE | Temperature 45-80 | Area | Areal | Areal
Record temperatures Dry Storage Areas AM | 4 . (7{
Record temperatures, Dry Storage Areas PM (,';155 s
Hot- Water Temps in sink AM PM |
, T c;j 1\ <{ |

-1

2

Si¢nature], Cook S

/Z///

I }m*/'Zl

S]gnature ook Supervisor (PM)!

FOOD SERVICE MANAGER DATE '

NF-6-2-20




FOOD SERVICE
UNIT: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Time: o%‘l() AM  Time:/

ce

rvices™

Bowiire 5&?

C

Jokes
b M | |

ﬂ Date: “ ‘)/""Zf
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft X K
Workers reported to work, no open sores, W \ .
fever, cough, shortness of breath, chills, W b3 |
no skin infection, and no diarrhea PaN Y i
Kitchen is in good general appearance Y. X |
All kitchen equipment operational & clean Y |
All tools and sharps inventoried ). & N |
All areas secure, lights out, exits locked : i D |
Menu Items oot | <] o[ ,5 4
PRODUCTION SHEET - ‘?m‘* " b | ) G uJWL W i |
Breakfast Temperatures i‘%%—w eG4 i'?—-;' 40 | T [T [2§
X W O P v a WAL |
Menu Items /\5‘}{( e %’f\f I S},ﬁ o a &:{u} «‘""Fj N
Lunch Temperatures || b:'% l'ﬁ\;ﬂ: 150 i‘i@s 46 |7 |er AP | 1] :
S o o WS i
Menu Items t’j(\}, = P : 493 &f’f {LB:\ t)M’“’ (‘_lr':) 0 o |
Dinner Temperatures | [2H [[bD V10 N0 [»xs [x& [H [ ]
DISH MACHINE A7 Temperature| Wash 150+ | Rinse18D+| If Needed |
Temperature according to manufaeturer’s speciﬁcaﬁons - Breakfast S ]
-and chemmai agem ﬁsed m Fmai Rjnse Y Lunch — -
R W= Dinner — == K
POT and PAN SINK Temperature| Wash 110 F | Rinse 110F Samtlzer-ZO(],ppm
Fmal Ringse 'F&mps detes ’liwdby ﬂhmwai agmtusad Breakfast | | j 7 | }5 szPiuh‘]
Lunch _|[){n W20 | [2aneona
Dimer |//¢ |20 | 200 dom,
FREEZER and WALK-IN Temperature Freezer 0 Walk-in' | Walk-in
or below 35-40F. | 3540F
Record temperatures, Freezer and Walk-ins AM | -1 2. 25 |9
Record temperatures, Freezer and Walk-ins PM | ~|D.5 A4 | o
DRY STORAGE | Temperature 45-80 | Area 1 Areal [ Areal
Record temperatures Dry Storage Areas AM Q{Z_ %R e |
Record temperatures, Dry Storage Areas PM & D == S —
Hot- Water Temps in sink AM PM
| 70 ] 41 |
~ 0 T
L i~(7-2] 2
(_Sigwature, up or (AM) Signature, Cook Supervisor (PM)
P 7 [zl
FOOD SERVICE MﬁNAGER DATH

NF-6-2-20
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Secure Soivices™

FOOD SERVICE

| |oote €11
UNIT: AURORA KITCHEN Clyele 51
OPENING and CLOSING CHECKLIST | "
% Date: [1-{ 8 2| Time:)=3/() AM Time: [/33¢> PM
Shift Checklist AM PM Comimgnts
No |Yes|No |Yes| Small [fceartle | put
All areas secure, no evidence of theft 4 ~ :
Workers reported to work, no open sores, x V' | 5791 was SCYQfCh o0n his mm/
fever, cough, shortness of breath, chills, X V| BERE, Gt mo | breedr ng ..
no skin infection, and no diarrhea X V| eflue. do 90 Meglical .
Kitchen is in good general appearance X v i
All kitchen equipment operational & clean X % % Dishmacdin B st Kt EH
All tools and sharps inventoried 2 | o VBRI Y nF sianed i Tey '
All areas secure, lights out, exits locked , v’ : N
Menu Items D e et AL «) ¥ Y - X
N I I K ,
PRODUCTION SHEET o P S 5\\0) AT Uﬁ‘ \ %éig‘oﬁ‘k ¥
Breakfast Temperatures ﬁo&, 0} (&% I@si 3¢ | Ut }thvj\ Yo [ e« “?i
Menu Items Va; S o oV | 206 9 N | R
7 [ K 0 LT
Lunch Temperatures || 89«*\ ibo - l‘l:'i lq_:d KT 4:({ RT f?_]: T [RT
Menu Items [ <95 vl GNP ke A i & I
X VA ) ;l‘r'j (J & v ¥ M {
Dinner Temperatures | 2% (974 |39 189 &1 |21 139 [¢4 i :)l Ly
DISH MACHINE /7 5 Temperature| Wash 150+ | Rinse18{)+| If Needed
Temperature af;eerding to manufacturer 5 specaficat;gms Breakfast ot N ——. |
and chemieal ageat used in Fmal Rinse 5 Lunch _ —]
FEAs: Dinner —— - — |1
POT and PAN SINK Temperature Wash 110 F Rinse 11§0 F Sanitizer-ZOObﬁm
Fln&lRmTemﬁsﬁemMﬂw by eh@mwalwgem used Breakfast | /2 9.9 | /29. ulaapp, »
' | Luch (7% | 179 | [2000pnn
: Dinner | 2.7 1229 | o ?fm\ L
FREEZER and WALK-IN Temperature Freezer 0 Walk-in' | Walk-in " | |
or bglow 35-40F! 35 40 F
Record temperatures, Freezer and Walk-ins AM | ~/jZ_ 25
Record temperatures, Freezer and Walk-ins PM | -4 o |55 ‘7—
DRY STORAGE | Temperature 45-80 Area 1 Ared -
Record temperatures Dry Storage Areas AM | GO oF
Record temperatures, Dry Storage Areas PM (v% 04 | ~——
Hot- Water Temps in sink AM , PM
P fw«’ y s L .I/ﬁ ’ y —’_L E
g™ 1182 (/- |
Signatufe, Cook-Spervisor (AM) Signatute; Cook Sube(visor (PM) |
& )l ] 19 ( _L( i ’
FOOD SERVICE MANAGER / DATE | ' I
NF-6-2-20




f i Secure Services™
FOOD SERVICE
1 UNIT: AURORA KITCHEN vde S
L OPENING and CLOSING CHECKLIST
Daté: | / [4/2.1 Time:0%/5 AM Time: 273 PM
i, Shift Checklist AM PM Comments
il No | Yes [ No | Yes
All jareas secure, np evidence of theft vl
Workers reported {o,work|ino open sores, < N
fever, cough, shprtness of breath, chills, R v
"1 no skin infection; an¢d no diarrhea v N
Kltchen is in good|general| appearance v~ < Dith mactine iy 4t ) | 3ieapner
All ‘k£11.hen equipnpent operational & clean X N g workagr
All tools and shargs invenfpried K L -~-KN4§—L&Q@—M\—J¥§5&@;
All areas secure, lights out] exits locked A L [Medwanthine _
T ‘1 ! Menu Items P [est R ¢l e > ‘;&
PRODUCTION SHEET @ k| g o ng »(‘5‘) O Q:‘;K Q\ \\ ¥
Breakfast Temperatures | &7 [1%3))%¢ [gr [RT [ 3¢ | RT|&y [ 3L/ %7 [ &P
n Menu Items | 3\ S o W) N
el Sl Sl Ul Nl g 8
Lurnich | Temperatures |1I8%.2 |1%0.3(L372.%] /223 X7 Yo [T9g eT w2t | &
B ’ Y \ 4
i Menu Items _(\E:\"} \31 X Q\1- \}“}t} « w Q[‘\&_ (S{ ’5
11 : _ S
D Temperiures |23 165 [ 1051725 [T R R 1129
DISH\/IACHINE L Tempera?ure Wash 150+ | Rinse180+| If Needed
Tempera tanufuctyrer's spooifications Breakfast — —
; : Lunch — —_— —
e SO Dinner — _ _
P()T and PAN SI NK o Temperature| Wash 110F | Rinse 110 F | Sanitizer-200ppm
F’mt'mnbe Tbmps detemunedby aﬁammal W el Breakfast /29 /29 200 piom
' S e Lunch /O % | [2o<% Zao\ma{m
e | Dinner
FREFZER and “T’ALK—IEN Temperature Freezer 0 Walk-in | Walk-in
or below 35-40F | 35-40F
Record temperaturgs:. Freerer and Walk-ins AM L {». 7 25.1 | 3%.¢
Recgr d temperatur¢s, Freezer and Walk-ins PM |- /D.5 | Z7:a |36
Bl DRY STORAGE | Temperature 45-80 Area 1 Areal | Areal
Record temperatur¢s|Dry Storage Areas AM ] 63
Record| temperaturgs, Dry Storage Areas PM © 2 [
Hotl; Water Temps in sink AM PM
il [20 | 7]
=
= éﬁféw‘ [[-14-24

Signature, Cook Supervisor (PM)

‘ Foo@ SERVICE MANAGER DATE
NF 6}24-20 ‘ |
T A i




5,

Date' \ Iad 9\\

B

UNIT: AURORA KITCHEN

FOOD SERVICE

Ge

Secure Services'™

Cyde S

OPENING and CLOSING CHECKLIST

N Time: AM Time: PM
Shlft Checllist AM PM Comments
| z No | Yes | No | Yes

All aréas secure, o evidence of theft 3
Workers reported to workl no open sores,

fever cough, sHortness [pf breath, chills,

- no skin infedtion, and no diarrhea

Kldphen is in good general|appearance
All kitchen equiprhent opegrational & clean
Alll'tools and sharps inventoried
All areas secure, l{ghts out], exits locked .

i B Menu Items | , & U{ N Y N
PRODUCTION SHEET| ) iﬁ‘@' S Y s w’n) gd‘"h\} (;s\{m') w“\
Breakfast Temperatures

AN Menu Items |.o xo JAL i p

m ”\Q"b&'\ ke (7(‘&’» q;}f) Ww@“ MRS Q)‘L}
Lunch. Temperatures -
l ' Menu Items |- \n> NS : N R
i3 5;;"3;?)’" VQ‘@ (ﬁ“’“ R | ) s gﬁ* prog
y Temperatures | ~
Temperature| Wash 150+ | Rinse180+ If Needed
ding § mansiagirer's speciications Breakfast
cal agont used|in Final Rijnse. e Lunch
St ==
Temperature | Wash 110F | Rinse 110 F | Sanitizer-200ppm
inied by ghiemical agent used Breakfast
s Lunch

fii = SRS Dinner

FREEZER and W ALK—][ Temperature Freezer 0 Walk-in | Walk-in
or below 35-40F | 35-40F
Record temperatures Freeger and Walk-ins AM
Re&ord temperaturgs, Freezer and Walk-ins PM
k DRY STORAGE | Temperature 45-80 Area | Area 1 Area |
Redord temperatures Dry $torage Areas AM
Record temperaturgs, Dry [Storage Areas PM
Hot- Water Tem[: ) m sink AM PM

Signature, Cook Supervisor (AM

i

Signature, Cook Supervisor (PM)

FOOD SERVICE MANAGER

NF-6-2 20

DATE
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Datle

|

FOOD SERVICE
UNIT: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Lacuwre Sovrvices™

Gycle &

Time: 9310 AM Time: IQOJ PM

N | \-2\-2Z\
J , Sh fb Checklist AM PM Comments
Y il I L No | Yes | No | Yes
All areas secure, 1o evidence of theft ) stk
Workers reported [to workl] no open sores, % X
{fever, cough, sHortness|bf breath, chills, X o
I no skin infedtion, and no diarrhea X B
Kitchen is in good general|appearance X X Dich mal h{m & Koy :H [ ot
A1I!§lf<itfchen equiprhent opgrational & clean )( Y wWorhl 4 LeBR S oty )
Allitools and sharps!invenforied X X
All dreas secure, l{ghts out, exits locked s ¢ v
Menu Items OSD o WN | Y RV RN D
PRODUCTION $HEET U:; Y‘f&"& ¥ ‘Q@ [t | X & X &% %{“\"
Bréakfast Temperatures | (G2 1'5,;7 LTy |17 W/f et o3 at prex
i sy i 5
i venultems (S TGN | bR [ s B o
Lunch Temperatures ?—%7(; % ‘l'l(_z),uﬂ -{Cg} 40 [?;\]; CT | wrle g
:> B Menu Items U _ N\t W [T Y] K
1 Sl Sl S R \* S
| Didner Temperatures m/ SO | o] pr [T ERNERLCEEE ij il
DISH | MACHINE' _ Temperature| Wash 150+ | Rinse180+ If Needed
?Temﬁ. sfure according th manuifactiiier’s Breakfast — —
and chigmiy agmtmed ‘MR’-?. Lunch — -
e 53 LSE Tiinnes g |
P()I‘ and PAN SI \IK Temperature| Wash 110 F | Rinse 110 F Sanitizer-200ppm
Toimps dsteriiped by dhomical agentused ™ Breakfast | /27 | /29 LOOH Iy
i e S Lunch [/ 29 (/34 Mr’)%
e 6 Halehi Sy fbe il Dinner [ [ . ”5 FV e
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in | Walk-in
A or below 35-40F | 35-40F
Record temperaturgs; Freeger and Walk-ins AM | =2 3. 5} H0.5
Record temperaturgs, Freeger and Walk-ins PM |~ Y A 3T
i DRY STORAGE | Temperature 45-80 Areal Area 1 Area |
Recprd temperaturés Dry Storage Areas AM 31 (%
Record temperaturgs; Dry Btorage Areas PM [p& <0
Hot: Water Temps In sin AM PM
=il | 71| 1>
Pewo  Hzly

sk
It
!
\ l

[
ire, Cook Supervisor(AM

A A

Signature, Cook Supervisor (PM)

'FOOD) SERVICE MAN
NF 642- 20

A GER DATE

P
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GEO Aurora ICE 11/22/2021
3130 N. Oakiand St 8:18:14 AM BCU

Tean peralire

A-1 7
A-2 70.61
A-3 70.11
A-4 70.11
B-1

B-2

B-3

B-4

C-1

c-2

C-3

C-4

E-1

E-2

D-1 73.60
ISOLATION —
PATIENT ROOM 68.90
INTAKE/RECEIVING 7
Tank Temp S-12 VAR
Present Value

BOILER-3 134.68
Universal Input[1]

LAUNDRY ROOM MAU-2 and BOILEF.-4 170.58

Universal Input[13]



195 Aurora Detention Center
G e Temperature Log 11901 East 30th Street
South Building Aurora, CO 80010

Secure Services™

Date: Monday, Nov. 22, 2021

Unit AIR WATER/sink Shower #1 | Shower #2

South-A 73 ; Cf
South-B 72.-R
South-C 7 Z- '7/
South-D | 70:’7
South-E 7‘21 C7
South-F 7l ( e
South-G TR
South-L 69, i
South-M 10, 7
South-N Unoc cJflep
South-X 70 7
South-Y Tdi A
South-Z 0.7

South SMU 4. ¥

South SMU .

Shower 3 7 47[, (p N/A
MED ISO- Room 1 72.7 N/A N/A
MED ISO- Room 2 72.3 N/A N/A
MED ISO- Room 3 (/?, g N/A N/A

MEDICAL N/A N/A

< ) /
PRINT: F Aol /&; %Lcﬂ(f’('ﬁ SIGN: ( (sz[éugé\
Write Legibly { )

Temperature is taken with a Fluke Mod 52 Digital Thermometer
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